Spiced Apple Topping

Fruit

Sauces, Gravies, and Seasoning Mixes G-9

Ingredients

Directions

Margarine or butter ...............
HONEY ovvvervvveeeeveeereeeeneeee,

. Melt margarine or butter and honey

in stock pot or steam-jacketed
kettle.

Apple JUiCe ..eeuvveeieeieeceene
Cornstarch.......ceeveeveveeiceeenene
Ground cinnamon..................
Ground nutmeg......................

. Dissolve cornstarch in apple juice.

Add cinnamon and nutmeg.

. Add apple juice mixture to honey

and margarine. Stir constantly
until it comes to a boil and the
mixture is thickened and smooth.

Vanilla ...coeevevnieeeveeneneeeenenne.
Canned, unsweetened, sliced

50 Servings 100 Servings For
Weight Measure Weight Measure Servings
207 oo s cup ... 407 . Y2 CUDP o | e,
1Ib8oz........ 3 CUPS e 2 | s 1qt2cups .| weeveeeennen.
...................... 1qt1'%2cups | covevveeeceeeeen | 2@ 3 CUPS et | e,
...................... U2 CUDP ceveeeeie | eeeeeeeeeeeeeee | 1CUD i | e,
...................... TTOSP weveveeeee | eeveeeeceeeeeeee | 2TOSD e | e,
...................... 128D weveveeee | eeeeeeeveceeeeeeee | TTOSD v | e,
...................... 218D eveeeeeeee | veeveeviieeee [ 1 Thsp 1 tsp oo e,
41b2 o0z ........ 2Qt s 8b4oz..... 1gal oo | e,

. Add drained apples and vanilla to

mixture and simmer for 10 minutes
to develop flavor.

. Serve over walffles, pancakes, or

ice cream.

(over)




Spiced Apple Topping (continued, page 2 of 2)

SERVING: /i cup (No. 16 scoop) YIELD: 50 servings:
provides /s cup of fruit 100 servings:

VOLUME: 50 servings:
100 servings:

Special Tip: For each 50 servings, add 1 cup of raisins with the
apples for a flavorful topping.

Nutrients Per Serving

Calories 88 | Saturated Fat 2¢g |Iron .3 mg
Protein 0 g | Cholesterol 0 mg | Calcium 7mg
Carbohydrate 21 g | Vitamin A 13 RE/54 IU | Sodium 13 mg

Total Fat 1.1g | Vitamin C 0 mg | Dietary Fiber 1g

81b 6 oz
16 1b 12 oz
1 gal

2 gal



Honey barhecue Sauce

Sauces, Gravies, and Seasoning Mixes G-10

Ingredients

For
Servings

Directions

Dried 0nions .....oceeeveveeeevernnen.
Hot water ......cvvvveevveeveeiinnns
Margarine or butter ...............

. Reconstitute onions in an equal

. Melt margarine or butter in stock

amount of hot water. Do not drain.

pot or steam-jacketed kettle and
add onions. Saute onions until
lightly browned, about 5 minutes.

HONEY oovveveveeeveeeereeeeneeee,
White pepper .....ccoeceveveevernene
Paprika.....ccooeeveevveeeieecneenen,
Prepared yellow mustard .......
Worcestershire sauce .............
CatsSuP voeeveeereeceeceeceeeee e
Granulated garlic ...................
White vinegar .......cc.coeervennenen.
Tomato paste .......cceevevevveenneene

50 Servings 100 Servings

Weight Measure Weight Measure
...................... 2TDSP oo | e | Yacup ...
...................... 2TDSP covvveeee | e | Yacup ...
60Z coovverennn. 34 CUP covveerenne 12 07 ... 12 cups ........
21D, 1qtenne. T/ | s 2Qt i
...................... 1TOSP weveveeeee | ceveveeveeeeeeeee | 2 ThSp e
...................... 2TDSP covvveeee | e | Yacup ...
...................... 1TOSP weveveeeee | cvveeeeeeeceeeeeeee | 2 ThSp e
...................... 2TDSP covvveeee | e | Yacup ...
...................... 3 CUPS.eveevieee | eevrreeereeeseeeen. | 1t 2 cups
...................... TSP e | eeeeeceeeeeeeen | 288D s
...................... Vo CUDP ceveeveeeee | eeeeeeeeeeceeeeee | 1 CUD e,
80Z e lcup ... 11bne. 2 CUPS .evenneee.

. Add remaining ingredients and

. Use to baste chicken or meat

allow to simmer, uncovered, for
20 to 30 minutes.

during cooking, or as a dipping
sauce for chicken and fish nuggets.

(over)



Honey Barbecue Sauce (continued, page 2 of 2)

SERVING: 2 Thsp (1 oz ladle) YIELD: 50 servings:
100 servings:

VOLUME: 50 servings
~ 100 servings:

Nutrients Per Serving

Calories 104 | Saturated Fat .6 g [Iron .5 mg
Protein 1 g | Cholesterol 0mg | Calcium 10 mg
Carbohydrate 21 g | Vitamin A 96 RE/7351U |Sodium 241 mg
Total Fat 2.9 g | Vitamin C 5mg | Dietary Fiber 1g




Siir-kEry Sauce

Sauces, Gravies, and Seasoning Mixes G-11

) 50 Servings 100 Servings For L.
Ingredients T Directions
Weight Measure Weight Measure Servings

Low-50dium SOY SAUCE .....cceeee | wevvveveerreeennenne 1CUD v | e 2 CUPS coveveeeee | e 1. Dissolve cornstarch in soy sauce.
Cornstarch.......coeeeeveeviceeenene 407 . 35cup 2 Thsp | 8 0z e 13/4cups covveeer | e, Add spices and sesame oil (optional)
Ground GINGer .....oovvvvvveveeevees | eeveeereeeeeeeane V3 1)+ ST K IR o I I to this mixture.
Granulated garlic .....ccoceevvveeees | eevveeeeeeeenee, 3TDSP covvveeee | e Yscup2 Thsp | wevevvenennen.
A oV 0 01<] ) 1<) G K P8 73 s T [ 1Thbsp 1tsp | wevevveeneenen.
Sesame 0il (optional) .....cccceeee | evveeviiniienenne Vi CUD v | e Yo CUP evvveeeeee | e
Low-sodium beef, chicken, or 2. Heat beef, chicken, or vegetable

vegetable stock, non-MSG | ...ccovvvrenennn. K | P [ 1gal oo | e, stock in pot to the boiling point.

3. Slowly stir in cornstarch-soy sauce
mixture and return to boil. Con-
tinue cooking until sauce is smooth
and thickened. Remove from heat.

(over)



Stir-Fry Sauce (continued, page 2 of 2)

SERVING: 3 Thsp YIELD: 50 servings:
100 servings:

VOLUME: 50 servings:
100 servings:

Special Tips: 1) This sauce can be made 1 to 2 days in advance.

2) Makes an excellent dressing for a vegetable stir-fry.
Use 1 gt of sauce for each 12 Ib of vegetables.

Nutrients Per Serving

Calories 16 | Saturated Fat .1g [Iron .1 mg
Protein 1 g | Cholesterol 0 mg | Calcium 3mg
Carbohydrate 3 g | Vitamin A ORE/1IU | Sodium 388 mg

Total Fat .1g | Vitamin C 0 mg | Dietary Fiber 0g

41b 14 oz
91b 12 oz

2 qt 1Y/2 cups
1 gal 3 cups



Terigahi Sauce

Sauces, Gravies, and Seasoning Mixes G-12

) 50 Servings 100 Servings For L.
Ingredients - Directions
Weight Measure Weight Measure Servings
Brown sugar ......cccceeveeveennenee. 407 . 2 cup ... 80Z woueeeeennn. 1CUD o | e, 1. Mix all dry ingredients in a bowl.
Garlic powder .......ooveeevveceeces | eeveeeeeeeee 228D e | e, 1Thsp2tsp .| wevevevereennen.
(0)/9)10) 0 1Y 1 | AR [ P8 73 s T (R 1Thsp 1tSp | weverveeneenen.
Ground ginger ........cccoeveuvenenne 10Z e 172 tSp eeeeeee.. 20Z oo, 1TOSP v | e,
Worcestershire sauce ......ceceee | coveevvvveerveeennene 2 N o3 o O (R YV4CUD oo e, 2. Add Worcestershire sauce, catsup,
(07173 5| o U 2Ib8oz...... 1qtenne.. 51D e P | T cider vinegar, and soy sauce to the
Cider VINeZAr .....cvveereevverrecieee | verrevrrevenreereenns 12 CUP ceveeeeeee | e 1CUD o | e, dry ingredients. Mix with wire whip
Low-sodium SOY SAUCE ....ceceee | vevreerverveereereenee 1CUD o | e, 2 CUPS cevveveeene | e until well mixed.
3. Cover and place in refrigerator
overnight to develop flavors.
4. Use to baste chicken or meat
during cooking, or as a dipping
sauce for chicken and fish nuggets.

(over)



Teriyaki Sauce (continued, page 2 of 2)

SERVING: 2 Thsp (1 oz ladle) YIELD: 50 servings:
100 servings:

VOLUME: 50 servings
~ 100 servings:

Nutrients Per Serving

Calories 37 | Saturated Fat 0g |Iron 4 mg
Protein 1 g | Cholesterol 0 mg | Calcium 9mg
Carbohydrate 9 g | Vitamin A 22 RE/223 IU | Sodium 497 mg
Total Fat .1 g | Vitamin C 3 mg |Dietary Fiber 0g




Cucumber Sauce

Sauces, Gravies, and Seasoning Mixes G-13

) 50 Servings 100 Servings For L.
Ingredients - Directions
Weight Measure Weight Measure Servings
*Fresh cucumbers, peeled, 1. Grate cucumbers using a food
seeded ....oovveveevvieiieeenne 11b100Z cooee | e 3ID40Z cuuciee | e | e, processor or a grater. Place grated
cucumbers in colander, and press to
remove juice.
*Onions, minced .........oeeunene. 20Z oo s cup ... 407 . Y2 CUP o | e, 2. In a separate bowl, mix together the
Lowfat mayonnaise ................ 80Z woeeeenne lcup ... 11bnen. 2 CUPS cevveveeee | e rest of the ingredients.
White VINeZar ......ccoevvvvvvvvveee | covveeeeeeeieenne 2Tbsp 1tSp .| wevveeeeeieeeeninne Yscup 2tsp . | eveveeneenen,
Lowfat plain yogurt................ 11bne. 2 CUPS.crvenennne 21D, 1t | e,
Parsley flakes .....coeevveevvvvvecs | eeeveeeeeeeeeeene 2 N o3 o U [ Y4CUP evvveeeere | e,
SaAlt e | e L7788 )+ O I L3 1)+ SN I
White Pepper ..cceeeeeeveeicvceee | e L7708 )+ S K L3 1)+ SN I
3. Fold cucumbers into mixture.
4. Chill at least 2 hours before
serving.
5. Serve with Gyro Sandwich (F-9).

*See Marketing Guide. (over)



Cucumber Sauce (continued, page 2 of 2)

SERVING: 2 Thsp (1 ounce ladle) YIELD: 50 servings:
100 servings:

VOLUME: 50 servings:
100 servings:

Special Tips: 1) For a quick Cucumber Sauce, add 1 1b 10 oz grated Marketing Guide for Selected Items

cucumbers to 3 cups of Ranch Dressing (E-19) for 50

servings. For 100 servings, add 3 1b 4 oz grated For 50- For 100- For -

cucumbers to 1 gt 2 cups of Ranch Dressing. Food as Purchased Serving Serving Serving

Recipe Recipe Recipe
2) For best results, to develop flavor, prepare the night

before. Cucumbers .............. 1Ib150z.... [31bldoz.... | v,

Onions .....oceeerveereenne 30Z coeerrenen. B 0Z corveeeeeiee | evrrerreenieenieenieens

Nutrients Per Serving

Calories 19 | Saturated Fat 2¢g |Iron .1 mg
Protein 1 g | Cholesterol 2mg |Calcium 20 mg
Carbohydrate 2 g | Vitamin A 3RE/18IU |Sodium 41 mg

Total Fat 1.0 g | Vitamin C 1 mg |Dietary Fiber 0g




